
 
 

Menu 
 

Lunch 11am-5pm 

Sandwiches served with Kettle Chips, add French Fries $2 
Pick le  Chicken Sandwich 

Grilled Chicken, Cheddar Cheese, Bibb Lettuce, Tomato, Rosemary Lemon Focaccia, Pickle Juice Mayo 
$14 | Add Bacon $2 

 
Cold Club Wrap 

Mesquite Turkey, Honey Ham, Shredded Cheese, Peppered Bacon, Lettuce, Tomato,                                                                
Red Onion, Chipotle Mayo, Herb Tortilla   $13 

 
Chicago Bratwurst    

Tomato, Sport Peppers, Relish, Onion, Celery Salt, Brioche Bun    $8 
 

Class ic  BLT   
Six Strips Peppered Bacon, Lettuce, Tomato. Mayo, served on Toasted White Bread   $8 

Add   Avocado $1  
 

Class ic  Burger  
Fresh Angus Beef Burger, Lettuce, Tomato, Brioche Bun  $12  

Add 
Avocado $1 | Cheese $1 | Mushrooms $1 | Peppered Bacon $2 

Call 218.855.5921 to order 

P ick up at The Classic Grill 

Chef ’s  Risotto  
A Classic Specialty    

Today’s Special   $25 

Pork  Rib Chops  
Thick-Cut Grilled Pork Rib Chops, Brandy Apple Chutney.  Served with Asparagus, Chef’s Vegetable                                                  

or Roasted Garlic Herb Mashed Potatoes with Himalayan Salt    $23 
  

18oz. Bone-In  Ribeye  
Sun-Dried Tomato Butter. Served with Asparagus, Chef’s Vegetable                                                                               
or  Roasted Garlic Herb Mashed  Potatoes with  Himalayan Salt   $36   

Chicken Lobster  Oscar   
5 oz. Lobster Tail, Pan Fried or Blackened  Chicken Breast,  Asparagus, Hollandaise, Chef’s Vegetable                                                  

or Roasted Garlic Herb Mashed  Potatoes with  Himalayan Salt       $26                                                                     

Dinner  5-9pm Coconut  Shr imp 
Hand-breaded, Horseradish Plum Sauce   $15 

(available for lunch or dinner) 

Cobb Sa lad for  Two 
Mixed Greens, Bacon, Sliced Chicken Breast, Avocado, Hard Boiled  Eggs, Blue Cheese,                                                             

Cucumbers, Black Olives, Heirloom Cherry  Tomatoes, Choice of Dressing   $15 

Class ic  Burger  
Fresh Angus Beef  Burger, Lettuce, Tomato,  Brioche.  $12 

Add  French Fries $2 
Avocado $1 | Cheese  $1 |  Mushrooms  $1 | Peppered Bacon  $2   

Thursday Sushi   

Six Pieces of Chef’s Choice Nigiri 
Two Specialty Rolls (6 pieces each)  $20 

Dessert  
Chef’s Cheesecake $6 
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Call 218.855.5921 to order 

P ick up at The Classic Grill 

Wines Avai lable  by the Bott le  

Red Wines  

Trinity Oaks Pinot Noir   $18 

Barossa Shiraz  $18 

Barone Fini Merlot   $18 

Sand Point Cabernet   $18 

Estancia Cabernet   $30 

White Wines 
Benvolio Pinot Grigio  $18 

Sand Point Sauvignon Blanc  $18 

Novellum Chardonnay  $24 

The Seeker Rose   $18 
  

Full wine list available upon request 


